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Starting from the fact that the quality assurance of starting material is one of the principal 
parameters which is conditioning the quality of end product, in this study will be presented the 
results from the buffalo milk. The study is proposing to verify the quality parameters (physico-
chemical) which characterize the buffalo milk fated in ustrial manufacture. In the hereinafter 
table are presented the results of the physico-chemical investigation of the buffalo milk fated in 
the industrial processing.  
 
 
Lactation (F value and significance of difference) 









n X F n X F n X F 
Season(A) 2.044 ns 1.254 ns 0.574 ns 










Season(A) 1.728 ns 0.012 ns 0.003 ns 










Season(A) 0.712 ns 0.007 ns 1.596 ns 










Season(A) 1.274 ns 2.170 ns 1.554 ns 












Season(A) 0.321 ns 1.094 ns 3.035 ns 










Season(A) 1.852 ns 1.364 ns 2.548 ns 
Month(B) 0.279 ns 2.670 ns 1.496 ns 
pH 
AB 
5 5.552 
0.216 ns 
6 5.672 
1.950 ns 
5 5.600 
0.703 ns 
 
